
MARKET MENU  	 	  
  WINNER OF SCOTTISH HOTEL RESTAURANT OF THE YEAR 2024-FOOD AWARDS

VEGAN MENU 
STARTER/MAIN £20PP      

 ALPRO SOYA CREAMY GARLIC MUSHROOMS | SALAD
HONEYDEW MELON | SORBET & COULIS DRESSING
TEMPURA VEGETABLES WITH CHILLI DIP OR VEGAN GARLIC MAYO

MAINS|DESSERT £20PP | 3C £26PP

SPICY CHIC PEA & VEGETABLE CURRY | BOILED RICE 

PENNE PASTA ARRABBIATA 
HOMEMADE TOMATO & GARLIC SAUCE | ROASTED VEGETABLES & CHILLI 

MUSHROOM & WHITE TRUFFLE OIL RISOTTO  | SEASONAL SALAD 

FOOD ALLERGIES OR INTOLERANCES PLEASE SPEAK TO OUR STAFF ABOUT INGREDIENTS IN YOUR MEAL  

ADDITIONAL SIDES WILL BE CHARGED ACCORDINGLY 

2FOR £20 STARTER/MAIN  
OR MAIN DESSERT - 3 COURSES £26
 
DESSERTS OPTIONS PLEASE ASK YOUR SERVER . 


